Please amend claim 10 as follows: 

At line 1 , delete "any of claims 1 -9" and insert --claim 1 -. 

Please amend claim 11 as follows: 

At line 1, delete "any of claims 1-10" and insert -claim 1- 

Please amend claim 12 as follows: 

At line 1 , delete "any of claims 1 -1 1 " and insert -claim 1 - 

Please amend claim 14 as follows: 

At line 1 , delete "any of claims 1 -1 3" and insert -claim 1 ~. 

Please amend claim 16 as follows: 

At line 1 , delete "any of claims 1 -1 5" and insert -claim 1 - 

Please amend claim 17 as follows: 

At line 1, delete "any of claims 1-16" and insert -claim 1- 

Please amend claim 20 as follows: 

At line 1, delete "any of claims 1-16" and insert -claim 1- 

Please amend claim 22 as follows: 

At line 1 , delete "any of claims 1-16" and insert -claim 1 - 

Please amend claim 25 as follows: 

At line 1 . delete "any of claims 1 -24" and insert -claim 1 - 

Please amend claim 35 as follows: 

At line 1, delete "any of claims 1-34" and insert -claim 1 

Please amend claim 39 as follows: 

At line 1 . delete "anv of claims 1 -38" and insert -claim 1 
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version with Markings to Show Changes 



^^^^^^^ 

, . - — ~ :rjr 
J, «... - 

Russet, Keswick "NB1", and Green Mountain. 

, ..e .e.o. o, ^ c,a,.e w... .e po.a.o s.s.an. ,s se,ec.ea .0. .e 
g.o.p consisting of raw potato, potato dough, and potato batter. 

e, T.e.et.odota«^c,ai.st.,,u...oo.pnsing.anc.ng..epotatos— prior 
to the enzymatic treatment. 

, ..e .ethod ot a^^ c,ai.s t., «.er oo.pns.ng .anting tne potato s.stance 

concurrently with the enzyme treatment step. 

3. ,..et.odo,a«^o,a,n.s,-,,.rt.eroo.pr,singpart,a„drv,ng..epotatos..stance 
after the enzymatic treatment. 
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10. The method of any of claims 1-9, further comprising parfrying the enzyme-treated potato 
substance before processing to produce the potato product. 

1 1 . The method of any of claims 1-4^, further comprising freezing the enzyme-treated potato 
substance before processing to produce the potato product. 

12. The method of any of claims 1-44, further comprising coating the potato substance. 

13. The method of claim 12, wherein the coating is a hydrocolloid coating and/or a starch- 
based coating. 

14. The method of any of claims 1-43, further comprising treating the potato substance with 
a starch degrading enzyme during the enzyme-treatment step. 

4&^ Th e m e thod of c l a i m 14, whero i n th e starch d e gr a d i ng e nzym e i s an a l pha - amy l as e . 

16. The method of a ny of claims 1-4§, wherein the processing of the enzyme-treated potato 
substance comprises baking, frying, or microwaving. 

17. The method of any of claims 1-46, wherein the potato product is fried. 
4-S^ Th e m e thod of c l a i m 17, wh e r ei n th e fr ie d potato product i s Fr e nch fr ie s. 

19. The method of claim 17, wherein the fried potato product is potato chips. 

20. The method of any of claims 1-4€, wherein the potato product is baked. 

2A-. Th e m e thod of c lai m 20, wh e r ei n th e b a k e d pot a to product i s pot a to ch i ps. 

22. The method of a ny of claims 1-4§, wherein the potato product is frozen. 
2^. Th e m e ttiod of c l a i m 22, wh e r ei n th e froz e n potato product i s Fr e nch fr ie s. 
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freezing 



25 The method 0, ^ Claims 1-24. wherein .he potato product resulting fron. enzy.e^ 

zr.:"-.™- . ■ — -~ — 

treatment. 
tfe otm e nt T 



troatnnont. 
tfeatmeft^ 



treatmeftt-te! 
tfeatmer^ 
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t f o atm e n tr 

35 The .ethcd of ^ Cal.s 1-34, wherein .He e«e*e a.o.n. of .he enzyme ,s ahou. 
0.01 mg to about 100 rT>g per kilogram of potato substance. 

,S--^,.«efho*.M.-.?,-t--^^ 

39. A potato product obtained by the method of an;^ claims 1-38. 
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